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Almond
Cheesecake

 Ingredients

400 ml Amaretti cookie
crumbs

125 ml flakes
almonds

70 ml butter
(melted)

83 ml icing sugar

25 ml flour

1 lb cream cheese

37,5 ml Amaretto
liqueur

3 eggs (beaten)

125 ml sugar

Whipped cream to
decorate

Flaked almonds to
decorate

Method

Combine the Amaretti
cookie crumbs, flaked almonds and melted butter together.

Mix well.

Press the crumb and
nut mixture into a greased spring-form pan.

Refrigerate the crumb
crust while making the cheesecake filling.

Combine the icing
sugar, flour, cream cheese, Amaretto liqueur, eggs and sugar
together.

Mix well.

Pour the cream cheese
mixture into the crumb crust.

Bake at 350 degree F
for 20 minutes.

Remove the cheesecake
from the oven.

Loosen the cheesecake
from the rim of the pan.

Leave the cheesecake
to cool on a wire rack (still in the pan).

Cool the cheesecake
totally before removing the rim of the pan.

Refrigerate the
cheesecake once it has cooled down.

Decorate with whipped
cream and flaked almonds before serving.

Keep the cheesecake
chilled.


Cappuccino
Cheesecake

 Ingredients

375 ml pecans (finely
chopped)

25 ml sugar

37,5 ml margarine
(melted)

1000 ml cream
cheese

250 ml sugar

37,5 ml flour

4 eggs

250 ml sour cream

12,5 ml coffee
granules

2 ml ground
cinnamon

62,5 ml boiling
water

Whipped cream to
decorate

Coffee beans to
decorate

Method

Combine the pecans,
sugar, and margarine together.

Mix well.

Press the mixture into
the bottom of a greased spring-form pan.

Bake at 325 degrees F
for 10 minutes.

Remove from the
oven.

Combine the cream
cheese, sugar, and flour together.

Mix well.

Add the eggs, 1 at a
time.

Add the sour
cream.

Mix well.

Dissolve the coffee
granules and cinnamon in the boiling water.

Allow the mixture to
cool.

Add the coffee mixture
to the cream cheese mixture.

Blend very well.

Pour the cream cheese
filling over the baked crumb crust.

Bake at 450 degrees F
for 10 minutes.

Reduce the oven
temperature to 250 degrees F

Bake for 1 hour.

Remove the cheesecake
from the oven.

Loosen the cheesecake
from the rim of the pan.

Leave the cheesecake
to cool on a wire rack (still in the pan).

Cool the cheesecake
totally before removing the rim of the pan.

Refrigerate the
cheesecake once it has cooled down.

Decorate with whipped
cream and coffee beans before serving.

Keep the cheesecake
chilled.
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Chocolate
Cheesecake

 Ingredients

312 ml graham cracker
crumbs

25 ml sugar

37,5 ml butter
(melted)

2 lb cream cheese

250 ml sugar

8 oz sour cream

62,5 ml cocoa
powder

2 eggs

250 ml flour

187 ml whipping
cream

Icing sugar to dust
cheesecake

Method

Combine the cream
cheese and 250 ml sugar together.

Blend until soft and
smooth.

Add the eggs, flour,
cocoa powder and whipping cream.

Blend well until
smooth and creamy.

Combine the graham
cracker crumbs, 25 ml sugar, and the butter together.

Grease the spring form
pan a little softened butter.

Place the crumbs on
the sides and bottom of the pan.

Place the cheesecake
mixture on top of the crumbs.

Bake at 275 degrees F
for 55 minutes.

Switch the oven off
and allow the cheesecake to remain in the oven for 3 hours.

Remove the cheesecake
from the oven.

Allow the cheesecake
to stand at room temperature for 1 ½ hours.

Refrigerate for 2 to 3
hours.

Dust the cheesecake
with icing sugar before serving.

Keep chilled.


Chocolate
Cherry Cheesecake


Ingredients

37,5 ml butter

187 ml sugar

20 ml chocolate
(melted)

2 eggs

7,5 ml vanilla
extract

468 ml flour

2 ml baking soda

3 ml salt

375 ml cream
cheese

187 ml sugar

2 eggs

187 ml Maraschino
cherries (chopped)

Whipped cream to
decorate

Maraschino cherries to
decorate

Method

Cream the butter and
sugar together.

Add the melted
chocolate.

Mix well.

Add the eggs and
vanilla extract.

Mix well.

Combine the flour,
baking soda, salt and chocolate mixture together.

Mix well.

Roll the dough out on
a floured surface.

Cut out a circle of
dough.

Place the dough into a
greased spring-form pan.

Blend the cream
cheese, sugar, and eggs together.

Add the Maraschino
cherries.

Pour the cheesecake
mixture into the crust.

Bake at 350 degrees F
for 15 to 25 minutes.

Remove the cheesecake
from the oven.

Loosen the cheesecake
from the rim of the pan.

Leave the cheesecake
to cool on a wire rack (still in the pan).

Cool the cheesecake
totally before removing the rim of the pan.

Refrigerate the
cheesecake once it has cooled down.

Decorate with whipped
cream and Maraschino cherries before serving.

Keep the cheesecake
chilled.
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Chocolate
Cranberry Cream Cheesecake

 Ingredients

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

166 ml chunky
cranberry sauce

250 ml cream
cheese

62,5 ml butter

750 ml icing sugar

5 ml vanilla
extract

2 ml salt

Method

To make the cranberry
cream cheese frosting, beat the cream cheese and the butter
together until fluffy and creamy.

Add the cranberry
sauce, 500 ml icing sugar, vanilla extract and salt.

Beat until smooth and
creamy.

Add more icing sugar
until it is at the consistency you want.

Chill for 1 hour
using.

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and
sugar until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla
extract to the mixture.

Pour the batter into a
greased cake pan.

Bake at 180 degrees C
for 30 minutes.

Remove the cake from
the oven.

Allow the cake to cool
on a wire rack.

Frost the cake with
the cranberry cheesecake frosting.

Keep the cake
chilled.
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Chocolate
Mint Cheesecake


Ingredients

500 ml chocolate
cookie crumbs

62,5 ml butter
(melted)

83 ml icing sugar

50 ml cocoa powder

25 ml flour

1 lb cream cheese

37,5 ml peppermint
liqueur

3 eggs (beaten)

125 ml sugar

Icing sugar to dust
cheesecake

Method

Combine the chocolate
cookie crumbs and melted butter together.

Mix well.

Press the crumb
mixture into a greased spring-form pan.

Refrigerate the crumb
crust while making the filling.

Combine the icing
sugar, cocoa powder, flour, cream cheese, peppermint liqueur, eggs
and sugar together.

Mix well.

Pour the cheesecake
mixture into the crumb crust.

Bake in 350 degree F
for 20 minutes.

Remove the cheesecake
from the oven.

Loosen the cheesecake
from the rim of the pan.

Leave the cheesecake
to cool on a wire rack (still in the pan).

Cool the cheesecake
totally before removing the rim of the pan.

Refrigerate the
cheesecake once it has cooled down.

Dust the cheesecake
with icing sugar before serving.

Keep the cheesecake
chilled.


Chocolate
Pecan Liqueur Cheesecake

 Ingredients

250 ml vanilla wafer
crumbs

125 ml pecans
(chopped)

37,5 ml sugar

62,5 ml margarine

500 ml cream
cheese

125 ml brown sugar

2 eggs

187 ml chocolate chips
(melted)

37,5 ml Amaretto

250 ml sour cream

25 ml sugar

Whipped cream to
decorate

Pecans to decorate

Method

Combine the wafer
crumbs, pecans, sugar and margarine together.

Press the mixture into
the bottom of a greased spring form pan.

Bake at 325 degrees F
10 minutes.

Remove from the
oven.

Combine the cream
cheese and brown sugar together.

Beat until well
blended.

Add the eggs 1 at a
time mixing well after each addition.

Blend in the melted
chocolate and liqueur.

Pour the cheesecake
mixture over the crumb crust.

Bake at 325 degrees F
for 35 minutes.

Combine the sour cream
and sugar together.

Remove the cheesecake
from the oven.

Spread the sour cream
mixture over the cheesecake.

Place the cheesecake
back into the oven.

Increase the oven
temperature to 425 degrees F.

Bake at 425 degrees F
for 10 minutes.

Remove the cheesecake
from the oven.

Loosen the cheesecake
from the rim of the pan.

Leave the cheesecake
to cool on a wire rack (still in the pan).

Cool the cheesecake
totally before removing the rim of the pan.

Refrigerate the
cheesecake once it has cooled down.

Decorate with whipped
cream and pecans before serving.

Keep the cheesecake
chilled.
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Fig Pecan
Cheesecake

 Ingredients

625 ml flour

30 ml baking
powder

2,5 ml salt

75 ml sugar

125 ml butter

62,5 ml butter
(melted)

125 ml milk

125 ml sugar

5 ml vanilla
extract

2 eggs

250 ml cream
cheese

62,5 ml fig
preserves

62,5 ml pecans
(chopped)

Method

Combine the flour,
baking powder, salt and sugar together.

Mix well.

Rub in the butter.

Add the melted butter
and milk.

Beat for 30
seconds.

Knead dough on a
floured surface for 1 minute.

Press the dough into
the bottom and sides of an un-greased spring-form pan.

Combine the sugar,
vanilla extract, eggs and cream cheese together.

Beat until smooth.

Pour the cheesecake
mixture over the dough in the cake pan.

Bake at 180 degrees C
for 20 minutes or until the cheese cake filling is set.

Remove from the
oven.

Leave to cool for 10
minutes.

Spread the fig
preserves over the top.

Sprinkle the pecans
over the figs.

Serve warm.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Measure
Teaspoon

Common volume measures in Milllitres

BUS GO L UK [P0
5

|

United States

4.93

Dessertspoon

10 | —

Tablespoon

20 | 15 | 15

14.79

Cup

Fluid Ounce

28.41 130 |
250  |[284.1|240]

2957
236.59

Pint

570| 568.26 | —

473.18

Gallon

Quart

1136.52 =

946.35

4546.09 =

3785.41
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